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ANIMAL FATS AND OILS.

ADULTERATIONS OF BUTTER.

The additions made to butter are of a very divergent
nature.

The coarser forms of adulteration consist of clay, chalk,
gypsum, starch, meal, potato starch, ground white cheese, etc.
Borax, water-glass and alum are sometimes added to preserve
the butter and increase the weight by attracting the largest
possible amount of water.

To impart a yellow coloration, small quantities of annatto,
saffron, curcuma, azo yellow, etc., are frequently added.

The most important adulteration, however, is that of
added extraneous fats, such as lard, tallow, goose fat, cotton
stearin, coco-nut oil and palm-nut oil, and particularly
oleomargarine. Though the addition of matters not be-
longing to the fatty series can be easily determined both
qualitatively and quantitatively, the detection of extrane-
ous fatty matters in butter was long attended with great dif-
ficulty, until suitable analytical methods were elaborated by
Rotstorfer, Hehner and Reichert Of these processes, how-
ever, Reichert's (or one of its modifications) alone still gives
reliable results, since, according to Moore, mixtures can be
prepared from oleomargarine and coco-nut oil which give
exactly the same Hehner and Kdtstorfer numbers as pure
butter. By means of the specific gravity determination, the
refractive index, and the Reichert-Meissl number the purity of
a butter fat can be decided satisfactorily in every case, except
when coco-nut or palrn-nut oil have been added. In such
cases the Polenska value is to be relied upon for giving a sure
indication.

BEEF LARD OR RE-MELTED BUTTER,

Butter, as is well known, easily turns rancid if not care-
fully stored, and such butter is, therefore, for culinary pur-

